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Smoke and free volatiles 
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Smoke Volatiles in grapes and the 
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Volatile phenols in smoke tainted wine 
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Sensory detection tresholds 
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Smoke and bound volatiles 
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Biotransformation of volatiles 
to glycoconjugates 


"HL Ho OY yp Ho H 
0 
HO ii H H 
H HO H 
H HOH 
H OH OH OH 




















Smoke volatiles in air 
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Glycoconjugates of guaiacol 
in smoke tainted grapes 
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High concentrations of glycoconjugates 
in berries can lead to high 
concentrations of volatiles in wine 
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Can glycoconjugates contribute to the flavour when consuming wine?? 
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Release of volatiles from glycoconjugates 
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Release of volatiles from glycoconjugates 
in mouth 
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i 4 Release measured for 


=Glycoconjugates of different volatile phenols 






4 "different glycoconjugates of the same phenol 
s/ * Release affected by alcohol and sugar concentration 
«Great variability between individuals 
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Reconstitution of smoke tainted wine 
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Aroma descriptors used in the sensory 
analysis 


The Australian Wine 
Research Institute 











AROMA PALATE 
** Overall fruit intensity 
“ Red fruit ** Overall fruit flavour 
4 Dark fruit * Woody 
* Fresh green * Smoky 
4 Musty/dusty * Burnt rubber 
* Woody * Medicinal 
* Earthy * Bitterness 
4 Smoky * Astringency 
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^ Medicinal * Burnt/ashy aftertaste 


* Alcohol 
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Mean ratings of the attribute smoky flavour 
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Conclusion 
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* Understanding the role of volatile phenol compounds in smoke taint 
* guaiacol, m-cresol of greatest importance 

«* Glycoconjugates can act as precursors for volatile phenols 
- Released during winemaking and in mouth 


* Reconstitution experiments showed that a combination of 
volatile phenols and their glycosidically bound forms 
mimics smoke taint 
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